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June  brings  warm  summer  days.     And  "berries  and  other  fruits  ripe  in  gardens 
and  orchards.    And  June  is  the  peak  month  of  the  year  for  cream  and  milk. 

Put  those  three  together  and  see  what  they  suggest  to  you — warm  weather, 
fresh  fruit,  plenty  of  milk  and  cream.     Frozen  desserts  is  the  answer,  of  course. 
Ice  cream,  mousse,  parfait,  sherbet  and  fruit  ice.     The  season  for  these  treats  is 
here  in  full  swing. 

You  can  make  frozen  desserts  in  your  automatic  refrigerator,  or  in  an  ice 
cream  freezer,  or  even  in  a  pail  of  chopped  ice  and  salt.     Of  course,  you  can  also 
buy  delicious  ice  cream.     But  if  you  have  your  own  fruit  and  your  own  cream  and 
milk,  now  is  the  time  to  indulge  in  home-made  frozen  treats. 

Almost  everybody  likes  frozen  desserts  that  are  smooth  and  creamy.    But  not 
everyone  knows  the  cause  of  this  smooth  creaminess  or  how  to  get  it.     The  secret 
is  to  freeze  the  mixture  so  the  Crystals  will  be  tiny.     Large  crystals  make  ice 
cream  taste  rough  and  grainy. 

But  how  do  you  keep  the  crystals  small?    You  have  your  choice  of  2  ways. 
(0ne  way  is  to  stir  the  mixture  as  it  freezes.     The  stirring  breaks  up  the  crystals. 
In  an  ice  cream  freezer  the  crank  does  the  stirring  as  it  turns.     If  you're  freezing 
in  a  refrigerator,  you  pull  out  the  tray  and  stir  the  mixture  with  a  spoon. 

Another  way  to  make  the  frozen  dessert  smooth  is  to  use  a  mixture  with 
enough  bod1/  so  it  can't  freeze  in  large  crystals.     You  can  use  whipped  cream, 
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Bar  shine  1  low,  eggs ,  gelatin,  evaporated,  milk,  or  a  thickening  like  cooked  flour  or 

k 

cornstarch  give  tne  mixture  tody. 

Here  are  some  other  helps  to  smoothness:     If  you  use  whipped  cream,  don't 
whip  it  too  stiff.     If  you  use  egg  white,  whip  it  very  stiff  and  dry.     When  you 
freeze  in  the  refrigerator,  set  the  indicator  up  so  it  will  freeze  rapidly. 
These  ways  to  smoothness  apply  to  any  frozen  mixture  from  plain  everyday  vanilla 
ice  cream  to  the  farciest  chocolate  parfait. 

But  just  now  some  of  the  test  fruits  for  frozen  desserts  happen  to  te  ripe. 
So  let's  continue  with  some  special  rules  for  using  fresh  fruit  in  frozen  mixtures. 

You  can  make  ice  cream  with  fresh  fruit  juice,  or  fresh  fruit  pressed  throut 
a  sieve  or  colander,  or  chopped  fruit.     If  you  ere  using  juice,  you  can  put  the 
fruit  and  sugar  on  the  stove  just  long  enough  to  heat  through.     That  draws  out  the 
juice  fast.     Strain  through  a  fine  sieve  or  cheesecloth. 

If  you  are  using  fruit  pulp — that  is,  fruit  pressed  through  a  colander — 
or  chopped  fruit,  add  sugar  at  least  half  an  hour  tefore  you  make  up  the  mixture 
for  freezing.     As  the  fruit  stands  in  sugar  it  softens  and  the  juice  comes  out. 
That  prevents  it  from  freezing  in  hard  icy  lumps.     Also  sweetening  in  advance  keeps 
the  pieces  of  fruit  from  tasting  sour  in  contrast  to  the  ice  cream  surrounding  the: 

Many  people  like  fresh  fruit  ice  cream  with  the  fruit  standing  out  distinct! 
in  the  mixture.     One  way  to  make  this  kind  of  fruit  ice  cream  is  to  use  an  old- 
fashioned,  freezer.     Let  the  fruit  stand  with  sugar  half  an  hour.     Then  drain  the 
juice  off  the  fruit  pieces,  and  mix  the  juice  with  the-  cream.     Freeze  the  cream 
mixture.    But  just  tefore  you  take  the  dasher  from  the  can,   stir  in  the  fruit 
pieces.     Turn  the  dasher  a  few  times,  remove  it,  and  pack  the  cream  to  harden  and 
ripen. 

Now  about  the  fruits  to  use  in  homemade  frozen  desserts.     You  have  your 
choice  of  a  great  number  tut  some  of  the  very  test  are  the  terries  and  cherries. 
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Strawberry  ice  ere  pro  hrs  long  been  a  year-round  favorite  among  commercial  ice  creams. 
3ut  at  this  season  you  can  make  your  own  fresh  strawberry  ice  cream  or  sherbet  or 
ice.    Many  people  believe  the  little  sun-ripened  wild  strawberries  make  the  most 
delicious  ice  cream  of  all.     Strawberries,   then,  and  both  red  and  black  raspberries, 
youngberries ,  dewberries,  and  sweet  black  cherries — these  are  some  of  the  good 
frozen  dessert-mpkers.     Later  in  the  season  come  the  peaches  and  apricots  that  also 
are  delicious  for  freezing.     The  very  tart  fruits  like  currants,  limes,  and  lemons 
are  especially  refreshing  in  fruit  ice. 

Perhaps  the  easiest  of  all  frozen  desserts  to  make  is  mousse.     This  is  a 
mixture  of  whipped  cream  and  sweetened  crushed  fruit  with  perhaps  stiffly  beaten 
egg  white  folded  in  last.     Whip  the  egg  white  with  a  tiny  bit  of  salt  to  bring  out 
the  fruit  flavor.     This  simple  mixture  of  whipped  cream,  sweetened  fruit,  pud  egg 
rhite  you  can  freeze  in  your  refrigerator  tray,  or  you  con  pack  in  a  mold  surrounded 
by  ice  and  salt.     You  can  make  it  with  strawberries,  raspberries,  pitted  cherries, 
peaches,  apricots  or  even  bananas.     When  none  of  these  fruits  are  in  season,  you 
can  make  it  with  bananas  or  the  pulp  of  canned  prunes  and  apricots. 

Fruit  ices  are  sweetened  fruit  juices  with  perhaps  some  water.     Fruit  sher- 
bets are  fruit  juices  and  milk.     Both  of  these  thin  mixtures  you  make  in  the  ice 
cream  freezer  with  the  turning  crank.     They're  not  so  rich  as  ice  cream  and  mousse, 
but  very  refreshing  in  hot  weather. 

Here's  the  time  of  year,  then,   to  make  the  most  of  the  weather,   the  fruit, 
^and  the  abundance  of  milk  and  cream  in  homemade  frozen  desserts. 
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